
 

TO INCUBATION ROOM LACTIC BACTERIA +

ENZYME + CALC 2

STARTER DAILY MILK PROCESSING

(BACTERIA)

PREPARATION

MESOPHILIC CHEESE

& THERMOPHILIC PASTEURIZATION FOR CHEESE (BRINZA) (BRINZA) CUTTING

VAT

PASTEURIZATION FOR QUARC

PASTEURIZATION FOR LIQUID MILK PASTEURIZER  WHEY

DRAINING IN

PASTEURIZATION FOR YOGURT MOULDS

SEPARATOR

STORAGE TANK LACTIC BACTERIA +    

ENZYME + CALC 2 LOW FAT MILK CREAM WHEY

C

R

E

A

M

TESTS COAGULATION 

INSULATED    STIRRED TANK

PLASTIC BAGS YOGURT YOGURT LOW  FAT  MILK

OR CONTAINERS TANK 12  HOURS

FILLING & SEALING      6    HOURS BUTTER WHIPPED

MACHINE LACTIC (THERMOPHILIC) CURD CHURNER CREAM

BACTERIA PUMP B TANK

U BUTTER SOUR

T MILK CREAM

T TANK

CLOTH MIXER E

BAGS DRAINAGE R 12 HOURS

WHEY ROOM (OVERNIGHT)

LACTIC

STIRRED YOGURT BACTERIA

SET YOGURT FILLING

YOGURT FILLING MACHINE

STARTER

CHEESE (QUARK) PREPARATION

STIRRED YOGURT  INCUBATION

BUTTER 4 HOURS ROOM

LIQUID MILK REFRIGERATION

ROOM SET YOGURT

CHEESE (BRINZA) 

SOUR CREAM

WHIPPED CREAM

PLADOT

PLADOT MINI DAIRY  (FLOW DIAGRAM)

MARKETING

PACKING

CHOVROT 000036  - 1.11.97  


